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Subject:  "RELIEF  FOR*  CHERRY  PIE  EATERS . "  Facts  from  the  Federal  Food  and 
Drug  Administration,  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 

— ooOoo — 


Homemakers,  here's  some  good  news,  for  those  who  are  fond  of  cherry- 


pie  , 


Our  Washington  correspondent  says  she  really  shouldn't  be  telling  the 
cherry  pie  news  until  next  month  —  to  be  exact,  until  October  10,  but  she 
thinks  it  would  be  cruelty  to  mankind,  to  keep  the  news  any  longer.     For  on 
October  10,  the  latest  revision  of  Government  standards  for  canned  fruits 
and  vegetables  goes  into  effect. 

According  to  the  latest  revision,  only  cherries  in  which  there  is  not 
more  than  one  pit  to  every  twenty  ounces,  will  be  regarded  as  of  standard 
quality.    Formerly,  and  for  the  next  three  or  four  weeks  —  or  until  the  new 
revision  goes  into  effect  —  one  pit  in  ten  ounces  will  be  the  rule. 

How,  if  you  may  expect  to  find  not  more  than  one  pit  to  twenty  ounces 
—  how  many  pits  will  you  find  in  a  Number  2  can  of  pitted  cherries?  Hot 
more  than  one  —  for  twenty  ounces  is  about  the  weight  of  a  number  2  can  of 
pitted  cherries. 

Quoting  the  Federal  Food  and  Drug  Administration:     "With  reasonable 
care,  canners  are  able  to  handle  cherries  so  as  to  get  out  nearly  every  pit. 
The  best  canners  do  this,  but  some  have  allowed  too  many  pits  to  go  into 
cans. " 


Now  —  here's  a  question:     "May  cherries  with  more  pits  than  the  one 
to  twenty  ratio  be  marketed?"    The  answer  is:     "Yes,  if  the  cans  are  labeled 
'partially  pitted,'  and  if  they  bear  the  substandard  legend;  thus  giving 
warning  to  those  who  make  cherry  pies,  and  those  who  eat  cherry  pies." 

And  now.  quoting  our  official  report  directly:     "Other  minor  revisions 
that  go  into  effect  on  October  10  include:    A  slightly  higher  minimum  require- 
ment for  sweetness  of  sugar  sirup  on  canned  pears,  and  a  wider  latitude  in 
the  sizing  of  canned  fruits,  with  the  provision  that  products  which  'go  out 
of  bounds,'  in  this  respect  alone,  may  be  labeled  simply  'Ungraded  for  Size.' 
There  is  now  complete  uniformity  in  labeling  of  all  substandard  products 
for  which  quality  standards  have  been  promulgated  —  that  is,  for  peaches, 
pears,  apricots,  two  styles  of  cherries,  tomatoes,  peas,  and  dried  peas. 
Any  of  these  canned  products  below  the  standard  may  be  marketed  if  they  are 
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wholesome  and  in  sanitary  condition,  but  they  must  he  labeled,   'Below  U.  S. 
Standard  —  Good  Food  —  Hot  High  Grade."1 

Now  the  second  half  of  today's  report  deals  with  another  popular  pro- 
duct —  tomato  catsup.     Is  it  possible  for  analysts  in  the  Food  and  Drug 
Administration  to  tell  whether  cat  cup  —  which  looks  so  uniformly  red  and 
free  from  defects  —    Is  it  possible  for  the  Government  analysts  to  tell 
whether  such  catsup  is  made  from  cracked  tomatoes,  moldy,  or  sour  tomatoes? 

It  is  possible  —  and  here's  how.     Quoting  directly:     "A  flattened 
drop  of  tomato  material  between  two  plates  of  glass,  when  observed  through 
the  microscope,  may  show  filaments  of  mold.     The  analyst  examines  successive 
'fields  of  view'  by  moving  the  slide  on  the  microscope  stage.    He  then 
calculates  what  percentage  contains  mold- —  commonly  referred  to  as  the 
'mold  count'  .     If  it  is  beyond  normal  for  good  stock,  prepared  under  suit- 
able conditions,  the  shipment  represented  by  the  sample,  and  the  shipper 
likewise,  are  subject  to  legal  action. 

"The  high  standing  in  the  courts  of  this  evidence  of  decomposition 
is  proof  of  its  reliability,  says  the  Administration .    Many  packers  also 
use  the  method  to  check  up  on  their  employees  who  sort  and  trim.    One  reason 
for  the  reliability  of  the  method  is  that  products  made  into  a  pulp,  like 
catsup  and  puree,  possess  a  remarkable  uniformity  of  composition,  so  that 
...  -in  the  hands  of  an  experienced  mold  counter,  several  drops  taken  at  random 
will. give  a  mold  count  that  is  accurately  indicative  of  the  whole  batch  from 
which  the  sample  came. 

"Tomato  products  continue  as  the  most  important  field  for  the  mold 
caunterrs  activities.    The  Mi  cjto  analytical  Division  does,  however,  use  the 
method  for  jams,  jellies,  fruit  butters,  strained  vegetables,  butter,  and 
other  foods.    Officials  are  confident  that  the  continued  development  and 
.  adaptation  of  the  mold  count  method  to  an  increasing  variety  of  prepared 
foods  will  enable  greater  consumer  protection  -under  the  law. " 

And  so  concludes  today's  report  from  the  Federal  Food  and  Drug 
•  .  Administration. 


